2005, 32 (4): 673 676
A cta Horticulturae Sinica

! ' ' Larry Schradef

¢ , 071001; * , 98801)

’ ’ ’

: S661.1 DA : 0513-353X (2005) 04-0673-04

Effect of Bagging and Bag-renoving Techniqueson FruitM icroenvironments
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W ashington State U niversity, Wenatchee WA 98801, USA)

Absdtract: A study on the pattern of microenvirormental changes of bagged fruits is beneficial o optimi-
zing bagging techniques In the present experiment, the effect of bagging techniqueson the fruitmicroenviron-
ments inside the bagswas examined by using advanced gpparatus to monitor both tanperature and relative hu-
midity. The reaults indicated that, bagging techniques and external envirormental factors could affect fruit sur-
face tamperatures and itsmicroenviorment o different extents Moreover, there existed a significant differ-
ence in tanperatures betveen bagged and exposed fruits at different tmeswhen bagswere removed in a day.
In addition, a certain effect of differentmethodsof disclosing bagswas found on fruit surface tenperatures and
sparate ranoval of bags seemed © be more favorable o light acclimation
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Table1l Effect of bag-renoving methods on light
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